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To dry ANGELIC A. 


g2a9e8iA KE the Stalks of An- 
P| gélica, and boil them 
tender; then put them 
x1 to drain, and fcrape off 
| all the thin Skin, and 


them in, and warm it every Day’till 
ee B it 
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it is clear, when you may lay ’em 
out.to dry, fifting Sugar upon ‘em. 
Lay out but as much as you ufe ata 
Time, and fcald the reft. , 


ser Sep ap ep cece Sep pp ptt 
To preferve Green AP RICOCKS. 


aD i, KE Apricocks before the Stones 
| are very hard; wet "em, and 
lay ’em ina coarfe Cloth , put to "em 
two or three large Handfuls of Salt,rub 
’em “till the Roughnefs is off, then put 
"em in fcalding Water, fet “em over 
the Fire ’till they almoft boil, then fet 
‘em off the Fire ’till they are almoft 
cold ; do fo two or three times 5 after 
this, let em be clofe cover’d , and 
when they look to be green, let 
*em boil ’till they begin to be tender ; 
weigh ’em, and make a Syrup of their 
Weight in Sugar, to a Pound of Su-: 
gar allowing half a Pint of Water to 
make the Syrrup; let it be almoft cold 
before you put in the Apricocks 5 boil 
em up well’till they are clear 5 warm | 
the Syrup daily, ‘till it is pretty 
thick. You may put ’em in a Codling- 
o> Jelly, 


oa ered 
Jelly, or Hartthorn Jelly, or dry them 
as you ufe them. ’ 
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To make Goosberry CLEAR-CAKES. 


AKE a Gallon of white Goot- 
berries, nofe and wafh ’em j 

put to ’emas much Water as will co- 
ver ’em almoft all over, fet em on an 
hot Fire, let ’em boil a quarter of an 
Hour, or more, then run it thro’ a 
Flannel Jelly-bag , to a Pint of Jelly 
have ready a Pound and half of fine 
Sugar, fifted thro’an Hair Sieve ; fet. 
the Jelly over the Fire, let it juft boil 
up, then fhake in the Sugar, ftirring 
it all the while the Sugar 1s putting 
in; then fet it on the Fire again, let 
it fcald till all the Sugar is well melt- 
ed; then lay a thin Strainer in a flat 
earthen Pan, pour in your Clear-Cake 
Jelly, and turn back the Strainer to 
take off the Scum ; fill it into Pots,and 
fet it in the Stove to dry ; when it is 
candy’d on the Top, turn it out on 
Glafs; and if your Pots are too big, 
cut it; and when it is very dry, turn 
B 2 ie 
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it again, and let it dry on the other 
Side; twice turning is enough, If any 
of the Cakes ftick to the Glafs, hold 
"em over a little Fire, and they will 
come off: Take Care the Jelly does 
not boil after the Sugar is in: A Gal- 
lon of Gootberries will make three 
Pints of Jelly ; if more, ’twill not be 
{trong enough. 


etoaytoeKotoetisatoksatsatoat etocwotsoksawsabe 
To make GOOSBERRY-PASTE. 


AKE the Goofberries, nofe and 
wafh ’em, put to em as much 
Water as will almoft cover "em, and let 
"em boil a quarter of an Hour; then 
ftrain ’em thro’ a thin Strainer, or an 
Hair-Sieve, and allow toa Pint of Li- 
ou a Pound and half of fine Sugar, 
fted thro’ an Hair-Sieve; before you 
putin the Sugar, fet the Liquor on 
the Fire, let it boil, and fcum it; then 
fhake in the Sugar, fez it on the 
Fire again, and let it fcald till all the 
Sugar is melted; then fill it into. little 
Pots; when it is candy’d, turn it out 
on Glafs ; and when it.is dry Bre | 
| ide. 


ies, 
Side, turn it again , if any of. the Cakes 
{tick, hold the Glafs over the Fire: 
You may put fome of this in Plates; 
and when it is jelly’d, before it candies, 
cut it out in long Slices, and make 
Fruit-Jambals. 


COROTTIOERKRIN MT RRATAORIM eaRRRAGRTATAD 
To dry GOOSBERRIES. 


é AKE the large white Goofber- 
ag ries before they are very ripe, 
but at full Growth, ftone and wath 
“em, and to a Pound of Gootberries 
put a Pound and half of Sugar, beat 
very fine, and half a Pint of Water, 
fet “em on the Fire; when the Sugar 
is melted, let em boil, but not too 
faft ; take ’em off once or twice, that 
they may not break; when they be- 
gin to look clear, they are enough: 
Let em ftand all Night in the Pan they 
are boil’d in, with a Paper laid clot 
to’em ; the next Day fcald ’em very 
well, and let em ftand a Day or two; 
then lay ’em on Plates, fift em with 
Sugar very well, and put ’em in the 
Stove, turning ’em every Day ’till they 

are 


tee 
are dry; the third Time of turning,you 
may lay’em ona Sieve, if you pleafe , 
when they are pretty dry place em in 
a Rox, with Paper betwixt every Row. 


IIIT ALLL LI eee ee 
To preferve GOOSBERRIES. 


AKE the white Goofberries,ftamp 

and ftrain’em ; then take the lar- 

geft white Goofberries when they jutt 
begin to turn, ftone em, and to half 
a Pound of the Goofberries put a 
Pound of Loaf Sugar beaten very 
fine, half a Pint of the Juice of that 
which is ftrain’d, (but let it ftand till 
it is fettled and very clear) and fix 
Spoonfuls of Water; fet em on a very 
quick Fire ; let ’em boil as faft as you 
can make ’em, up to the Top of the 
Pan ; when you fee the Sugar as it 
boils look clear, they are enough, 
which will be in lefs than half a quar- 
ter of an Hour: Put ’em in Pots or 
Glaffes, paper em clofe ; the next Day, 
if they are not hard enough jelly’d, 
fet em for a Day or two. on an hat 
Stove, or in fome warm Place, but not 
in 


Pi7el 
in the Sun; and when they are jelly’d, 
put Papers. clofe to ’em ; the.Papers 
muft firft be wet, and then dry’d with 
a Cloth.. ) 


WraVoeksebomsotsevrawetoKostoatscKosboctohs 
To dry CHERRIES. 


TONE the Cherries; and to ten 

Pound of Cherries, when they are 
{ton’d, put three Pound of Sugar very 
fine beaten; fhake the Cherries and 
Sugar well ‘together, fet ’°em on the 
Fire, and when the Sugar is. well 
melted, give ’em a Boil or two; let 
°em ftand in an earthen Pot’till the 
next Day, then make ’em fcalding hot, 
and, when cold, lay ’em on Sieves ; 
afterwards put ’em in an Oven not 
too hot, where let ’em ftand all Night, 
and then turn ’em, and put ’em in 
again. Let your Oven be no hotter 
than it 1s after fmall Bread or Pies, 
When they are dry, keep ’em in a 
Box very clofe, with no Paper be- 
tween them. 


To 
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To make CHERRY-JAM. 


TAKE twelve Pound of fton’d 
_. Cherries, boil ’em, break ’em 

as they boil; and when you have 
boil’d all the Juice away, and can fee 
the Bottom of the Pan, put in three 
Pound. of Sugar finely beaten, ftir it 
well, and Tet em have two or three 
Boils ; then put ’em in Pots or Glaffes. 
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To dry CHERRIES without Sugar. 


S TONE the Cherries, and fet ’em 
on the Fire, with only what Li- 
quor comes out of them ; let them boil 
up two or three times, fhaking them. 
as they boil; then put them in an ear- 
then Pot; the next Day fcald them, 
and when they are cold lay ’em on 
Sieves, and dry ’em in an Oven not too 
hot. Twice heating an Oven will dry 
any Sort of Cherries. Sk 


To 
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To dry CHERRIES in Bunches. 
at as AKE Kentifh Cherries,or Morea, 


and tye ‘em in Bunches with 

a Thread, about a Dozen in a Bunch; 
and when you have dry’d your other 
Cherries, put the Syrup that they 
come out of to your Bunches ; let em 
juft boil, cover ’em clofe, the next 
Day fcald "em ; and when they are 
cold, lay em in Sieves in a cool Oven ; 
turn ‘em, and heat the Oven every 


Day ‘till they are dry. 
Secolaabenie occa ae Ae Oaee 


To make CHERRY-PASTE. 


| lz F, Cherries,ftone and boil’em, 
: breaking ’em well the while, 
sand boil ’em very dry; and to a 
Pound of Cherries put a Pound and 
a Quarter of Sugar, fifted thro’ an 
FlairsSieve ; let the Cherries be hot 
when you put in the Sugar; fet it on 
the Fire ‘till the Sugar is well. melt- 
ed ; put it in a broad Pan, or earthen 
Plates; let it ftland in the Stove ’till it 
is 
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is candy’d; drop it on Glafs, and, 
when dry:on one Side, turnut. 


‘To preferve CH ERRIE-S, 


\Plther Morella ot Carnations, ' ftone 


Ifthe Cherries: » To Morella Cher- 


= 


i 


© we 


“ries, ‘take the Jelly of: white Currants, 
“drawn with a little ‘Water 5 and run 
- thro’ a Jelly-bag a Pint'and half of the 
“Jelly, and three Pownds'of fine Sugar ; 
{et it on a quick’ Fire ;’ when it bows, 
{cum it, and put in two Pounds of the 
“fton’d Cherries "let em not! boil too 
faft, at firft, take em off fome Times 
when they are tender, boilem very 
faft, till they jelley, and are very 
‘clear then put ’em' ‘in’ thé Pots or 
“Mattes. | TheCarnation Cherries mutt 
‘have red Currants‘Jelly , and ‘if “you 
~can get no? white Currants, Codling- 
“Jelly will ferve for the Morella. 


“To 
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To dey. CURRAN TS- in .Bunches o¥ 
loofe Sprigs. 


LEN yourCurrants are fton’d 
“¥, and ty?d.up in_ Bunches, 
take to a Pound of Currants a Pound” 
and half of Sugar; .to #Pound of Su- 
gar put half a Pint of Water ; boil: 
your Syrup very well, and: lay the. 
Currants into the Syrup; fet’em on 
the- Fire, let *’em juft boil, take. ’em 
off, and cover ’em clofe with a Paper ;. 
let "em, ftand ’till the next Day, fnd: 
then make ’em fcalding hot; let em 
ftand two or three Days with the. 
Paper clofe to’em, then, lay. ’em on 
earthen Plates, and fift’em well with 
Sugar 5. put, em into a Stove, the next 
Day lay ‘em on Sieves, but, not turn. 
‘em “till that Side drys, then.turn.’em, 
and fift the other. Side: When, they, 


> 


are dry lay ’em between Papers. 


@> To 
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To make CURRANT CLEA R-CAKES. 


TRIP the Currants, wafh ‘em, 

and to a Gallon of Currants put 
about a Quart of Water ; boil it very 
well, run it thro’ a Jelly-bag ; to a Pint 
of Jelly put a Pound and half of 
Sugar, fifted thro’ an Hair Sieve ; fet 
your Jelly on the Fire, let it jutt boil 
then fhake in the Sugar, ftir it well, 
and fet it on the Fire, and make it 
{calding hot.,; then put it thro’ a 
Strainer in a broad Pan, to take off the 
Scum, and fill it in Pots: When it ts 
candy’d, turn it on Glafs “till that 
Side be dry; then turn it again, to dry 
on the other Side, ; 


Red and white Currants are done 
the fame Way ; but as foon as the Jel- 
ly of the White is made, you muft put 
itto the Sugar, or it will change Co- 
four. | sls 


L¢ 
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To preferve RED CURRANTS, 


ASH the Currants, and ftrain 

"em thro’ a thin Strainer ; take 
a Pint of Juice, a Pound and half of 
Sugar, and fix Spoonfuls of Water ; let 
it boil up, and fcum it very well; then 
put in half a Pound of fton’d Currants; 
boil em as faft as you can ’till the 
Currants are clear, and jelly very 
well ; put ’em in Pots or Glaffes, and, 
when they are cold, paper ’em as 
other Sweat-meats. Stir all {mall Fruit 
as they cool, to mix it with the Jelly. 


SILO OO 


To make CURRANT-PASTE, either 
Red or White. 


NY TRIP the Currants, and put. a 
little Water to ’em, juft to keep 
"em from fticking to the Pan; boil 
"em well, and rub ’em thro’ a Hair 
Sieve. To a Pint of Juice put a 
Pound and a half of Sugar fifted ; 
but firft boil the Juice after it is 
{train’d, 


we 
ftrain’d, and then fhake in your Su- 
gar: Let it.fcald ’till.the Sugar.is 
melted ; then put it in little Pots in a 
Stove, and turn. it as.other Patte. 


CIAIOBCALDESCABCIIED CACMCDEAICAESS 
To-preferve WHITE CURRANTS. 


“SAK E the large white Currants, 

~, not. the. Amber-colour’d, _ {trip, 
"em, and. to. two. Quarts. of Currants 
put a.Pint. of. Water ; boil ’em > very, 
faft,and run ’em:thro’ a Jelly-bag , toa 
Pint of Juice. put‘in.a Pound and 
half of Sugar, and half'a Pound of 
fton’d. Gurrants»;, fet.’em.on. a. quick 
Fire, let em boil very faft till” the’ 
Currants are clear,and jelly very well, 
then put em in Pots or Glafies ; ftir 
‘em as they cool, to maké the Currants 
mix with the Jelly : Paper ’em. down 
when almoft'cold. — 


# 


To 
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To-preferve RAS BERRIES.” 


Ty YAK E the Juice of:red and white 
= Rafberries ;. Cif ,you,- have no 
-white .Rafberries,  ufe’ half Codling- 
;Jelley), put. a Pint and half. of the 
) Juice to two Pound of. Sugar ; Jet-it 
wboil,.fcum it, and then: put in three 
» Quarters of a Pound of large Rafber- 
ries; let ’em boil very faft tuk ‘they 
jelley, and are very clear ; don’t take 
em off the Fire, for that will make 
~*eny hard ; a Quarter of an*Hour Will 
do ’em, after they begin to boil.faft ; 
then put~’em ‘in’ Pots or Glaffes* Put 
_the Rafberries in firft, then. ftrain the 
Jelly from the Seeds, and put it tothe 
*Rafberries. When they begin to cool, 
“ftir ’em, that they may not all lye up- 
“on thé Top'of. the Glaffes ; and when 
“they. are cold, lay Papers clofe to ’em ; 
~ firft wet .the Paper, then .dry it in a 
» Cloth. 


5. -*% 
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To make JAM of RASBERRIE Se. 


AKE the Rafberries, mafh ’em, 
i and ftrain half; put the Juice to 
the other half that has the Seeds in it; 
boil it faft for a Quarter of an Hour ; 
then to-4'Pint of Rafberries put three 
Quarters’ of a Pound of Sugar, and 
boil it ’till it jellies: Put it into Pots 
‘or Glafles. - 
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‘To makeRAsBERRY-PA'ST E.. 


‘% ASH the Ra berries, ftrain half, 
i and put the Juice to the other 
half with the Seeds; boil ’em faft for 
a Quarter of an Hour; and to a Pint 
of Rafberries put half a Pint of red 
Currants, boil’d with very little Wa- 
ter, and ftrain’d thro’ a thin Strainer, 
or Hair Sieve ; let the Currants and 
Rafberries boil together a little while: 
Then to aPint of Juice put a Pound 
anda Quarter of fifted Sugar, fet it 
over the Fire, let it fcald, but not boil; 


il 


ae 
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fill it in little Pots, fet it in the Stove 


till it iscandy’d, then turn it out: on ~ 
Glaffes, as other Cakes. 
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To make RASBERRY CLEAR-CAKES. 


AKE half Rafberries and half 

white Currants, almoft cover 
‘em with Water; boil ’em very well a 
Quarter of an Hour, then run’em 
thro’ a Jelly-bag, and to every Pint of 
Jelly have ready a Pound and half 
of fine Sugar fifted thro’an Hair Sieve; 
fet the Jelly on the Fire, let it juft boil, 
then {hake in your Sugar, ftir it well, 
and fet it on the Fire a fecond Time,’till 
the Sugar is melted; then lay a Strain- 
er ina broad Pan to prevent the Scum, 
and fill it into Pots: When it is can- 
dy’d, turn it on Glafs, as other Clear- 
Cakes. 
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To make RASBERRY-DROPS. 


ASH the Rafberries, put ina lit- 
/i tle Water, boil and ftrain ’em, 
then take half a Pound of fine Sugar, 
fifted thro’ an Hair Sieve; juft wet the 
Sugar to make it as thick as a Pafte ; 
put to it 20 Drops of Spirits of Vitriol, 
fet it over the Fire, making it fcalding 
hot, but not to boil: Drop it on Paper 
it will foon be dry ; if it will not 
come off eafily, wet the Paper. Let 
em lye a Day or two on the Paper. 


PLPLLAOLLOSLS LAS OSI 


To dry APRICOCKS. 


TT AKE four Dozen and a Half of 
#. the largeft Apricocks, {tone ‘em 
and pare’em; cover ’em all over with 
four Pound of Sugar finely beaten , 
_ put fome of the Sugar on ’em as you 
E_pare em; thie reft.after:: Let “emulye 
four or five Hours, till the Sugar 1s 
almoft melted; then fet ’em on a flow 
Fire ’till quite melted ; then boil ’em, 
but 
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but not too faft. As they grow ten- 
der, take "em out on an earthen Plate 
till the reft are done; then put in 
thofe that you laid out firft, and let 
‘em have a Boil together : Put a Paper 
clofe to em, and let ’em ftand a Day or 
two; then make ’em very hot, but not 
boil; put the Paper on ’em as before, 
and let’em ftand two Days,then lay’em 
on earthen Plates in a Stove, with as 
little Syrup on ’em as you can ; turn 
‘em every Day ’till they are dry, and 
{crape off the Syrup as you turn ’em; 
lay ’em between Paper, and let em not 
be too dry before you lay’em up. 


NovrooVoketoatoKotrabresWeokretsototeats 


To dry APRICOCKS in Quarters 
or Halves. 


"PC AKE four Pound of the Halves 

| or Quarters, pare em, and put’ 
to em three Pound of Sugar fine bea- 
ten; {trew fome on ’em as you pare 
"em, and cover ’em with the reft ; let 
‘em lye four or five Hours ; after- 
wards fet’em on a flow Fire, ’till the 
Sugar is melted; then boil’em, but 

hat. * a not 
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not too faft, ’till they are tender, tak- 
ing out thofe that are firft tender ; and 
puting ’em in again, let em have a Boil 
together; then lay a Paper clofe to 
em, fcald em very well, and let ‘em 
lye a Day or two in the Syrup: Lay 
?em on earthen Plates, with as little 
Syrup to’em as. you can, turning ‘em 
every Day ’till they are dry. at laft, 
lay °em between Paper in Boxes. 


HHATAHRRRROT RN RRRNRTINRINRRHRARTI BOIS 
To. make PAR N GCASERS. 


aes you pare your Apricocks, fave 
LX the cleareft Parings, and throw a 
little Sugar on’em ; half a Pound is 
fufficient to a Pound of the Parings; 
fet em on the Fire, Jet.’em juft boil 
up, and fet’em by ’till the next Day 5 
drain the Syrup from ’em, and makea, 
Syrup with a Pound of Sugar and 
almoft half a Pint of Water; boil. 
the Sugar very well, and put as much 
to the Chips when it is cold as will 
cover’em; let ’em ftand. in the Sy- 
rup all Night, and the next Day make 
‘em {calding hot ; and when they are 

| | | cold, 
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cold, Jay ’em out on Boards, fift ’em 
with Sugar, and turn ’em on Sieves. 


Rote memerzopese Re Memos oh oy a oR Ra BM Se H Roy ote 


To preferve AP RICOCKS. 


i net FE, four Dozen of large Apri- 


ocks, ftone and pare’em, and 
cover ’em with three Pound of fine 
beaten Sugar, {trewing fome on as you 
Meare fem: let em ftand, -at Jeaft,. fix 
or feven Hours, then boil ’em ona flow 
Fire “till they. are clear and tender ; 
if fome of ’em are clear before the 
reft, take ‘em out, and put ’em in 
again when the reft are ready. « Let 
-*em ftand, with a Paper clofe to em, 
rll the next Day ; then make Cod- 
ling- Jelly very ftrong : Take two 
Pints of Jelly, two Pound of Sugar, 
boil it *tilbat jellics 5 and whiltt it is 
boiling, make your Apricocks f{cald- 
ing hot, and :put the Jelly to your 
Apricocks, and boil ’em together, but 
not too faft. When the Apricocks 
rife in the Jelly, and they jelly very 
well, put ’em into Pots or Glaffes, with — 
Papers clofe to ’em. 
To 


ae 


To make APRICOCK CLEAR- 
CAICE S. 


XAKE about three Dozen of 
Apricocks, pare ’em, and put 
thereto a Pound of fine Sugar, and 
boil ’em to Pieces ; then put to °em two 
Quarts of Codling-Jelley, boil *em to- 
gether very faft for a Quarter of an 
Hour; run it thro’ a Jelly-bag, and 
to a Pint of Jelly put a Pound and 
half of Sugar, fifted thro’ a ‘Fiaay 
Sieve ; while the Jelly boils, thake 
in’ your’ Sugar, “and: tet’ “st tee 
rill the Sugar is melted 5 then put it 
thro’ a thin Strainer, in abroad ear- 
then Pan, fillit in Pots, and dry it as 
other Clear-Cakes. If you wou’d have 


~ fome with Pieces in ’em,, cut fome of 


your dry’d Quarters fmall, and when 
the Strainer has taken off the Scum, 
take fome of the Jelly ina Pan, put in 
the Pieces, make it fealding hot again, 
and fill it out. 


[ 23 ] 
To make APRICOCK-PasTr, 


AKE two Pound of Apricocks 
4a par'd, and a Pound of Sugar fine 
beaten, let ’en lye in the Sugar “till it 
is melted ; then boil it well and math 
it very {mall ; put to it two Pints of 
Codling-Jelly ; let it boil together ; 
and to a Pound of it puta Pound and 
a Quarter of fifted Sugar; let your 
Pafte boil before you put your Sugar 
to it, then let it fcald ’till the Sugar 

ds melted ; fill it in Pots, and dry it 
in the Stove, turning it as other Pafte. 


teh ol lokpooet iotololetohototelotototete 


To make AP PLE-JELLY for all Sorts 
of SWEET-MEATS. 


J ET your Water boil in the Pan 

you make it in; and when the 
Apples are par’d and quarterd, put 
“em into the boiling Water ; let there 
‘be no more Water than juft to cover 
‘em, and let it boil as faft as pofhible ; 
when the Apples are all to Pieces, put 
in a about a Quart of Water more siete 
wt) 1 it 
14 
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st boil at leaft half an Hour; and then 
rin itthro’a Jelly-bag: In the Summer, 
Codlings are belt; in September, Gol- 
den Runnets and Winter Pippins. 


CA PIYBEY MAD DIYS YOIYACHD HYOIYW GYMS YS YHIYS 
To make APRICOCK-JAM. 


T AKE two Pound of Apricocks 
qs par’d, and a Pint of Codling- 
Jelly, boil “em very faft together “till 
the Jelly is almoft watted 5 then put 
toita Pound and half of fine Sugar, 
and boil it very faft’till it jellies 5 put 
st into Pots or Glaffes. You may make 
freth Clear:Cakes with this, and Pip- 
pin-Jelly, in the Winter, 


SOREN ACRE 
To preferve GREEN JENNITINS. 


he out the Stalk and Nofe, and 
put’em incold Water ona Coal- 
Fire “till they peel , then put ’em in. 
the fame Water, and cover ‘em very’ 
‘clofe; fet ’em on a flow Fire till they 
are green and tender , then, to a 
: Pound: 


| 
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Pound of Apples take a Pound and 
half of Sugar, and half a Pint of Wa- 
ter; boil the Syrup, put in the Apples, 
and boil em faft, *till they are very 
clear, and the Syrup very thick, al- 
moft at a Candy; then put in half a 
Pint, or more, of Codling-Jelly, and 
the Juice of a Lemon, boil it ’till it 


_ jellies well, and put ’em in Pots or 


~ Glaffes. 


To dry GREEN PLuMs. 


AKE the green Amber Plum, 

prick it all over with a Pin; 
make Water boiling hot, and put in the 
Plums, be fure you have fo much 
Water, that it be not cold with the 
Plums going in; cover’em very clofe, 
and when they are almoft cold, fet 


em onthe Fire again, but not to let 


em boil ; do fo three or four Times ; 
when you.fee the thin. Skin crack’d, 


. fling in a Handful of Allum fine bea- 


.ten, and keep ’em in a Scald till they 


begin to be green, then give ’’em a Boil 
clofe cover'd: When they are green, 
| FE; let 
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tet °em-ftand all Night in frefh hot 
Water; the next Day have ready as 
much clarify’d Sugar as will cover'em 3~ 
drain your Plums, put ’em into the Sy- 
rup,2nd give em two or three Boils; re- 
peat, it two or three Days, ’till they 
are very clear; let em ftand in their 
Syrup above a Week; then lay ’em 
out on Sieves, in a hot Stove, to dry: 
If you would have your Plums green 
very foon, inftead of Allom, take Ver- 
digreece finely beaten, and put in Vi- 
negar; fhake it ina Bottle, and put 
it into’em when the Skin cracks ; let 
em havea Boil, and they will be very 
foon green , you may put fome of em 
in Codling-Jelly, firft boiling the Jelly 
with the Weight in Sugar. | 
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To dry AMBER, or any WHITE 
PLUMS. 


Qetr your Plums in the Seam ; 
x) then make a thin Syrup. If ‘you 
have any Apricock-Syrup left, after. 
your Apricocks are dry’d, put a Pint 
of Syrup to two Quarts of Water ; if 
/ NP tee 
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you have none, clarify fingle-refin’d 
Loaf-Sugar, and make a thin Syrup: 
-Make the Syrup fcalding hot, and put 
in the Plums; there muft be fo much 
Syrup as will more than cover the 
Plums; they muft be kept under the 
Syrup, or they will turn red: Keep 
7em in a Scald ’till they are tender, 
but not too foft ; then have ready a 
thick Syrup of the fame Sugar, cla- 
rify’d and cold, as much as will cover 
the Plums; let ’em boil, but not tov 
faft, *till they are very tender and 
clear, fetting *em fome times off the 
Fire ; then lay a Paper clofe to ’em, 
and fet ’em by ’till the next Day ; then 
boil *°em again “till the Syrup is very 
thick; let °em lye in the Syrup four 
or five Days, then lay ’em on Sieves to 
dry : You may put fome in Codling- 
Jelly, firft boiling the Jelly with the 
Weight in Sugar, and put in the 
Plums hot to the Jelly. Put ’em in 
Pots or Glafles. 7 


E 2 fo 


pe a 


To dy BLAcK PeEAR-PLUMS, on 
Musc es, orthe GREAT Mocuts. 


‘TONE your Plums, and put ’em 
ina large Earthen Pot; make a 
Syrup with a Pound of fingle-refin’d 
Sugar and three Pints of Water; or 
if you have the Syrup the white 
Plums are dry’d out of, thin it with 
Water, it will do as well as Sugar; 
boil your Syrup well, and when it 
is cold enough to hold your Hand in 
it, put it to the Plums; cover ’em 
clofe, and Jet ’em ftand all Night; 
heat the Syrup two or three Times, 
but never too hot; when they are 
tender, lay ’em on Sieves, with’ the 
Slit downwards to dry; put’em in 
the Oven, made no hotter than it is 
after Bread or Pyes comes out of it; 
let ‘em ftand all Night therein; then 
open ‘em and turn ’em, and fet ’em in 
a cool Oven again, or in an hot Stove, 
for a Day or two ; but if they are too 
dry, they will not be ftooth ; then 
make a Jam to fill ’em with. Take 
ten Pound of Plumbs, the fame Sort 
of your Skins, cut ’em off the Stones, 
put 
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put to em three Pound of Powder-Su- 
gar; boil em on a flow Fire, keeping 
em ftirring “till it’s fo ftiff, that it will 
lye ina Heapin the Pan; it will be 
boiling at leaft four or five Hours ; lay 
it on Earthen Plates; when it is cold, 
break it with your Hands, and fill your 
Skins ; then wafh every Plum, and 
wipe all the Clam off with a Cloth: 
As you wath ’em, lay’em ona Sleve 5 
put ‘em in the Oven, make your Oven 
as hot as for your Skins; let’em ftand 
all Night, and they will be blue in 
the Morning. The great white Mo- 
gul makes a fine black Plum; ftone 
‘em, and put ’em in the Syrup with 
or after the black Plum; and heat the 
Syrup every Day, ’till they are of a 
dark Colour; they will blue as well as 
the Mufcles, and better than the black 
Pear-Plums. If any of thefe Plums 
grow rufty inthe Winter, put’em into 
boiling hot Water; let ’em lye no 
longer than to be well wafh’d: Lay 
‘em ona Sieve, not fingly, but one on 
the other, andthey will blue the bet- 
ter: Put ’em ina cool Oven all Night, 
they will be as blue and freth as at 
firft, 

To 
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To preferve BLACK PEAR-PLUM§ © 
or DAMASCENES. 


a AK E two Pound of Plums, and 
cut’em in the Seam; then take 
a Pint and half of Jelly, made of the 
fame Plum, and three Pound and a 
half of Sugars boil the Jelly and 
Sugar, and fcum it well, put your 
Plumsin a Pot; pour the Jelly on ‘em 
fealding hot: When they are almoft 
cold, heat ’em again , fo do “till they 
are tender, and then let’em ftand 
two or three Days, heating “em every 
Day ; then boil ’em ’till they look 
mia gel and jelly: Don’t boil “em too. 

raft. | 
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To preferve WHITE PEAR-PLUMS. 


ae your Plums, and fcald ‘em 
in a thin Syrup; as for drying 
‘em, put em ina thick Syrup of clari- 
fy’d Sugar, as much as will cover 
7em; let ’em boil very flow, ‘till they 
are very clear, fometimes fetting ee 
3 0 
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off the Fire: They muft have the 
Weight, or fomething more, of clari- 
fy'd Sugar in the Syrup : When they 
are very tender and clear, put to a 
Pound of Plums (when they are 
raw) a Pint of Apple-Jelly, and a 
Pound of fine Sugar, and boil it ’till it 
jellies ; before your Plums are cold 
put ‘em into the Jelly, but not above 
half the Syrup they were boil’d in, 
and boil ’em together ’till they jelly 
well: Put ’em in Pots or Glaffes, with 
Papers clofe to ’em. You may keep 
fome of ‘em in Syrup, and put ’em in 
Jelly as you ufe ’em. 


CKICFBRKI EFI CKACHD Cy RASIOKICKIEMD CVICUACKIEKICHAQIA 


To make WHite PEAR- PLUM 
CLEAR-CAKES. 


T AKE a good Quantity of white 
i = Pear-Plums, as many as you 
think will make three Pints, with as 
much boiling Water as will cover em; 
boil’em very faft, *till they are all to 
Pieces ; then have ready three Pints 
of Apple - Jelly, and put it to the 
Plums, boiling ’em very faft ge He 
| then 
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then run it thro’ a Jelly-bag: To 4a 
Pint put a Pound and half of fifted 
Sugar 3 firft boil the Jelly, and fhake — 
in the Sugar; let it fcaldon the Fire — 
till it is melted; put it in Pots in the 
Stove , dry and turn it as other Clear- 
Cakes. 


er EcucurecucucucTeucocueTcUCUCUCECICCZCUC| 
To make WuitTeE PLUM-PAST E- 


‘AKE a Pound of fine Sugar, 
and a Pint of Water, or more, 

as the Quantity you intend to make 
requires; fet it on the Fire, let it boul, 
and fet a Pan of Water to boil; when 
it boils, put in your Plums; let ‘em 
juft boil, and then take “em out with 
a Ladle, as they flip their Skins off , 
take off the Skins, and put the Plums 
into the Syrup ; do this as fait as you 
can, that they may not turn: Boil 
*em all to Pieces ; and to a Quart of 
Plums put a Pint of Apple-Jelly ; 
boil em well together, and rub it 
thro’ a-Hair Sieve; to a Pint of this 
put a Pound and a half of fifted Su- 
gar, let the Jelly boil Hees tae 


a ake 
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_ fhake the Sugar, and let it fcald till 
the Sugar.is well melted ; {kin it, put 
it in Pots, and dry it in the Stove. 


CORCOORACELOCLOCOEHNOENOOCOG 


Ilo make acy Giu Ns ch: Ty de BS 
CAKES. if) 


| AKE white Pear-Plums, half 

White and half Black, or if you 
- have no Black, one third of Damfins, 
and as much Water as will cover "em 5 
- boil ’em very well ; and toa Quart of. 
the Plums put a Quart of Apple-Jelly ; 
boil “em very well together; run it 
thro’ a Jelly-bag ; to a Pint of the 
Jelly put a Pound and Half of Sugar ; 
let the Jelly boil, then thake in the 
Sugar, let it fcald, but not boil ; put 
it thro’ a thin Strainer ina broad Pan, 
totake off the Scum, and put it in 
Pots in a Stove: When it is candy’d, 
turn it as‘other Clear-Cakes: You may 
make, it paler or redder, as you belt 
hike, with more. or lefs black Plums. « 
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To make RED PLUM-PASTE. 


AKE half white and half red 

Plums, as you did for the 
Clear-Cakes ; boil ’°em with as much 
Water as will cover em , then, toa 
Quart of Plums put a Pint of Apple- 
Jelly ; let "em boil well together ; 
rub it thro’ an Hair Sieve ; to a Pint 
of Jelly put ina Pound and Half of 
Sugar ; boil the Jelly, and fhake in 
the Sugar ; let it fcald “till the Sugar 
is melted, fkin it well, and fill in Pots, 
dry it as other Cakes: You may put 
fome of this in Plates, and make 
Fruit-Jambals. 


TSDC SOTA SAADEH BA DROOL BS 


To dry PLUMS like the FRENCH 
PLUMS, with Stones in them. 


HEN you have laid out all 
| your Plums that are to be 
ftopt, put white Pear-Plums, or any 
large black Plums, in an Earthen 


# 


: Pot, and make your Plum-Syrup al- 


moft {calding hot; put it to the 
Plums, 
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Plums, and feald the Syrip every’ 
Day, ’till the Plums are tender and 
red ; then lay ’em on Sieves, and dry 
‘em In an Oven, turning ’em every Day 
till they are dry; then lay’em between 
Papers, and keep em in a dry Place. 
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HEI CHED CHE CIE CH OICHED CHE9 
To dry PEACHES, 


TONE the largeft white Newing- 
_) ton Peaches, and pare ’em, and 
have ready a Pan over the Fire with 
boiling Water; put in the Peaches, 
and let ’em boil ’till they are tender ; 
then lay ’em on a Sieve to drain out 
all the Water; weigh ’em, and lay 
*em in the Pan you boil ’em in, and 
cover ‘ern with their Weight in Sugar ; 
let “em lye two or three Hours; then 
boil ‘em ’till they are clear, and the 
Syrup pretty thick; fet ’em by co- 
verd, witha Paper clofe to’em; the 
next Day fcald ’em very well, fetting 
“em off the Fire and on again, ’till the 
Peaches are thorough hot; repeat this 
for three Days; then lay ’em on Plates 

yr 9 tQ 
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to dry, and turn ’em every Day ‘till 
dry. 


SUREMENTS 
To dite PEACH-CHIPS. 


WP YARE the Peaches, and cut ’em in 
@” thin Chips; to four Pound of 
Chips put three Pound and a Half 
of fine beaten Sugar ;, let the Sugar 
and Chips lye a little while, ‘till 
the Sugar is well melted, then boil 
’em faft till they are clear ; about half 
an Hour will do ’em enough ; fet “em 
by ’till the next Day, then feald ‘em 
very well two Days, and lay “em on 
Earthen Plates ina Stove; fift on “em 
fine. Sugar, through a Lawn Sieve; | 
turn ’em every Day, fifting *em “ull 
almoft dry ; then lay ’em ona Sieve a 
Day or two more in the Stove: Lay 
"emina Box clofe together, and when 
they have Jain fo a Week, pick *em 
afunder, that they may not be in 
Lumps. 


— | ° : fo 
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To preferve or dry NUTMEG-PEACHES. | 


EEL the Peaches, and put ’em 
in boiling Water; let em boil 
-a Quarter of an Hour; lay ’em to 
drain, weigh ‘em, and toa Pound of 
Peaches put a Pound of fine Sugar 
beaten very {mall,; when the Sugar 
is pretty well melted, boil ’em very 
faft till they are clear ; fet ’em by “till 
they are cold; then fcald ‘em very 
well; take to every Pint of Peach a 
Pint of Codling-Jelly and a Pound of 
Sugar; boul it “till it jellics very well, 
then put in the Peaches and half the 
Syrup; let ‘em boil faft; then put ’em 
in Pots or Glaffes : If you wou’d dry 
"em, {cald ’em three or four Days, and 
dry ’em out of their Syrup. 


SISLIS LSS LSS SLLSSSLISLLONS LO 
To preferve CUCUMBERS. 


AKE Cucumbers of the fame 
Bignefs that you wou’d to pickle, 
pick *em frefh, green, and free from 
Spots; boil ’em in Water ’till they 

, are 
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are tender; then runa Knitting-needle 
through “em the long Way, and {crape 
off all Roughnefs; then green ’em, 
which is done thus: Let your Water 
be ready to boil, take it off, and put 
in a good Piece of Roach-Allum; fet 
it on the Fire, and put in the Cu- 
cumbers ; cover “em clofe ’till you fee 
they look green; weigh ‘em, and take 
their Weight in fingle-refin’d Sugar 
clarify’d ; to a Pound of Sugar puta 
Pint of Water ; put your Cucumbers 
in; boil ’em a little clofe-cover’d ; fet 
"em by, and boil ’em a little every 
Day for four Days; then take ’em out 
of your Syrup, and make a Syrup of 
double-refin’d Sugar, a Pound of Su- 
gar and half a Pint of Water to every | 
Pound of Cucumbers ; put in your 
Cucumbers, and boil ’em till they are | 
clear; then putin the Juice of two or 
three Lemmons, and a little Orange- 
flower-water, and give ‘em a Boil 
altogether: You may either lay ’em 
out to dry, or keep ’em inSyrup ; but 
every Time you take any out, make 
the other fcalding hot, and they wall 
keep two or three Years. | 


To 


[ 39 ] 
To dry GREEN Fics. 


ci Be KE the white Figs at the full 
Bignefs, before they turn Co- 
lour,; flit °em at the Bottom ; put your 
Figs in fcalding Water; keep ’em in a 
scald, but not boil ’em ’till they are 
turn’d Yellow ;. then let ’em ftand ’till 
they are cold; they muft be clofe co- 
ver'd, and fomething on ’em to keep 
*em under Water; fet ’em on the 
fire again, and when they are ready 
to boil, put to ‘ema little Verdigreafe 
and Winegar, and keep ’em in a Scald 
till they are green; then put ’em in 
boiling Water ; let ’em boil ’till they 
are very tender; drain ’em well from 
the Water, and to every Pound cla- 
rify a Pound and Half of fingle-refin’d 
sugar, and when the Sugar is cold 
put in the Figs; let ’em lye all Night 
in the cold Syrup ; the next Day boil 
em “till they are very clear, and the 
Syrup thick, and fcald ’em every Day 
for a Week ; then lay *em to dry in 
a Stove,turning “em every Day ; weigh 
your Figs when they are raw; an 

when you clarify your Sugar, Pie 
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half a Pint of Water to a Pound of 
Sugar : If. your Figs grow too dry, 
you may put ’em in their Syrup again, 
oey will look new to the End of the 

ar. 


DN DAG ADAMO Hoos 
To dy BLAcK: F1iGs. 


WA 7 igh the Figs, and flit ‘em at 
the Bottom ; put’em into boil- 
ing Water,and boil’em ’till they are ve- 
ry tender; drain ’em well from the 
Water ; then make a Syrupof clarify'd 
fingle-refin’d Loaf-Sugar, with their 
Weight, and half a Pint of Water to 
a Pound of Sugar; when the Syrup 
is cold put in your Figs; let em lye 
all Night; the next Day boil ’em till” 
they are very clear, and fcald ‘em eve- 
ry Day ’till the Syrup is very thick; 
then lay em outas you ufe ’em ; but 
heat the Syrup after you have taken 
fome out, or they will not keep: If 
they grow too dry, you may put ‘em 
in the Syrup again, fealding the 
Syrup. | a 7 


Te 
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To preferve GRAPES. 


KEL the Grapes and ftone ’em ; 
H =©put ‘em ina Pan, cover ’em very 
clofe; firft. let em boil, and fet ’em 
fome times on and off the. Fire, ’till 
they are very green; then drain all the 
Juice from.’em; and to a Pint.of 
Grapes put a Pound and a Half of 
Sugar, and half a Pint of Apple-Jelly ; 
let *em boil very faft till they are 
clear, and jelly very well: Put ’em 
in Pots or Glaffes, with Paper clofe to 
"em. | 


weaksaksetoewoatoevaskoetoetoatoteats toekoets 
To dry GRAPES. 
AKE, the large Bell-Grapes, juft 


before they areripe; ftone’em in 
Bunches;',and put ’em into {fcalding 
Water, covering ’em clofe with Vine- 
Leaves, anda Cover onthePan; keep 
‘em ina Scald, putting ’em on and off 
the Fire ’till, they .are green; then 
give ’em a Boil im the Water, . drain 
‘em on a Sieve, aps to every monte 
| o 
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of Grapes make a thick Syrup of a 
Pound anda half of clarify’d Sugar ; 
and when the Syrup is cold, put in 
the Grapes, and fcald ’em every Day 
till the Syrup is‘thick, but never let 
?em boil; then lay’em out on Earth 
én Plates, and fift °em very well 
with Sugar; dry ’em in a Stove, and 
turn and fift °em every Day. | 


Hobplotoletololotelleddictoloiotebbtetebiteiditelotobotos 
Ty dy BAR BERRIES. © 


AKE Barberries, ftone ’em, and 
tye ’em in Bunches, or loofe in 
Sprigs, which you pleafe 5 wergh “em; 
and to every Pound of Barberries 
clarify two Pound of Sugar ; make — 
your Syrup with fomething more than 
half a Pint of Water to a Pound of 
Sugar ; put the Barberries into 
the Syrup when it is fealding hot; 
fet it on the Fire, and let ein juft boil; 
then fet em by, with a Paper clofe to 
em’; the next Day make-’em fcalding 
hot, doing fo for two Days ; but be 
fure' they ‘never boil after the firft 
Fitne ; when’ they are cold, lay ’em 
™ out 
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out on Earthen Plates ; fift ’em well 
with Sugar, and the next Day turn 
em on a Sieve; fift “em again, and 
turn ‘em every Day ’till they are dry: 
Your Stove muft not be too hot.» 


CIID OKI KACHDEKICHDEKSCHA CLA CKB HACE CHICKA 
To preferve BARBERRIES. 


tats the Barberrics in Sprigs ; 
and to a Pound of Barberries 
make a Syrup of a Pound and a Half 
of fine Sugar, with halfa Pint of Wa- 
ter toa Pound of Sugar: Put the Bar- 
berries in the Syrup, and let em have 
a Boil, fcald ’em every Day for four 
or five Days, but don’t let ’em boil : 
Put ’ém ina Pot, and when you ufe 
any, heat the reft, or they will not 
keep. | 
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- To make BARBERRY-DROP Ss © 


PA AKE a good Quantity of Bar- 
betries, ftrip ’em off the Stalks; 
put to *em a little Water, to keep’’em 

‘et G 2 from 
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from Burning ; boil’em, and math ’em 
as they boil, ’till they are very dry; 
then rub ’em through an Hair Sieve, 
and afterwards ftrain’em through a 
Strainer, that there may be none of 
the black Nofes in it ,; make it fcalding 
hot, and to half a Pint of the Pulp 
put a Pound of the fifted Sugar ; let 
it fcald, and drop it on Boards or 
Glaffes; then put it in a Stove, and 
turn it when it 1s candy d. | 


cep cep hep tip ep ti ar ie te try 


To make WHITE QUINCE- 
MARMALET. 


yA RE Quinces, and quarter ’em, | 
putting as much Water as will 
cover em, and boil ’em all to Pieces 
to make Jelly; run it through a 
Jelly-bag; then. take a. Pound of 
Quince, pare, quarter, and cut out 
all the Hard of it; and to a Pound of 
Quinces put a Pound and a Half of 
Sugar fine beaten, and, half a Pint of 
Water, and let it boil’till it is very 
clear ; keep. it ftirring, and it will 
nto? break 
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break as much as fhou’d be; when the 
Sugar is boil’d to be very thick, almoft 
a Candy, put in half a Pint of Jelly, 
and let it boil very faft ’rill it jellies: 
As foon as you take it off, put in the 
Juice of a Lemon; fkim it well,and put 
it in Pots or Glaffes : It is the better for 
having Lumps in it. 


wouteehoewoetockeakoawoewocwssroeweetsotoakeats 


To make RED QUINCE-MA R- 
MALET. 


yA RE the Quinces, quarter ’em, 
and cut out all that is hard; to a 
Pound of Qninces put in a Pound and a 
Half of Sugar, and halfa Pint of Juice 
of Barberries, boil’d with Water,as you 
do Jelly, or other Fruit ; boil it very 
faft, and break it very fmall; when 
it is all to Pieces, and jellies, it is 
enough : If you wou’d have the Mar- 
malet of a very fine Colour, puta few 
black Bullace to the Barberries when 
you make the Jelly. 


To 
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To preferve WHOLE QuINCES. 


: AKE a Pound of Quince par’d 
and quarter’d, cut out all the 
bard, put to it a Pound of. fine Sugar 
and half a Pint of Water, and let it boul 
very faft till it is all to Pieces; take it 
off the Fire and break it very well, 
that there be no Lumps in it; boil it 
till it is very thick and well jelly’d; 
then take fine Muflin, and put your 
Quinces into it, and tye it up round. 
This Quantity will make three Quin- 
ces. Set ‘em into three Pots, or China 
Cups, that will juft hold one; cut off 
the Stalk-Endof the Quince, and put.it 
in the Pot or Cup, to make a Dentin 
the Quince,. that it, maybe like a 
whole Quince ;. let °em ftand two or 
three Days, that they may be very 
ftiff ; take ’em out of the Muflin, 
and make a ftrong Jelly with Apples 
and Quinces : Take two Pints of Jelly 
and two Pound of Sugar, boil it faft 
till it jellies very well, then put in 
the Quinces, and let em have two or 
three Boils to make ’em hot; put em 
In 
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in Pots or Glaffes, with Paper clofe 
to ’em. | 


Sob og eg oes og ogy zoe oe leu le ecg do 
To make QUINCE-C HIPS. 


PT yARE the Quinces, and flice ’em 
@ into Water ; put ’em into boiling 
Water ; let’em boil faft *till they are 
very tender, but not foofoft as to 
break “em: ‘Take ’em outwith a Skim- 
mer, lay “em on a Sieve ’till they are 
well drain’d, and have yeady a very 
thick Syrup of ‘clarify’d Sagar; put 
’em into as muchas will cover ’em, 
then boil ’em ‘till they are very clear, 
and the next: Day fcald ’em+ and ‘if 
you fee they want Syrup, put ina 
Pint more, but let it be very thick : 
Scald ‘em twice more, then y’em out 
on Earthen Plates in a Stove, fift em 
well with Sugar: Turn ’em and fift em 
tul they are dry. Ans 


( 


[ 48 | 


To make QUINCE-PAST E. 


ARE the Quinces, and quarter 

°em ;, to a Pound of Quince put 
half a Pound of Sugar and. half a 
Pint of Water; boil it faft *till the 
Quinces are all to Pieces ; then rub it 
very fine, till there be no Lumps in 
it, and put to it a Pint of Jelly of 
Quince, boil’d with as much Water 
as will cover’’em,* and run through 
a Jelly-bag ; boil the Quinces Jelly 
together, and to a Pint of it put a 
Pound and a Quarter of fine Sugar, 
let it fcald, but not boil, ’till the Su- 
gar is melted ; {kim it, and put it in 
the Stove, turn it when it is candy'ds_ 
twice turning will do. 


To make QUINCE CLEAR- 
CAKES. 


PYyARE, quarter, and boil the 
Quince with as much Water as 
will cover it, putting in a little more 
as 
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as it boils, but not too much ; let it 
be a very ftrong Jelly, and run it 
through a Jelly-bag ; put a Pound 
and a Half of the fineft fifted Sugar 
to a Pint of Jelly ; let the Jelly boil, 
then put in the Sugar, and let it fcald 
‘till the Sugar is melted; then put it 
through a Strainer, laid in a broad 
Earthen Pan ; fill it in little Pots, and 
when it is hard candy’d, turn it on 
Glaffes as other Clear-Cakes,: Colour 
the Jelly, if you. wou’d have any 
Red Quince Clear-Cakes, with the 
Jelly of black Bullace, and let it boil 
after the Red isin, before you put in 
the Sugar. 
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Lo preferve GOLDEN or KENTISH- 
PIPPINS. 


POYL. the Rind of an Orange 
very tender, and let it lye in 
Water two or three Days ; then make 
airong Jelly with Pippins, and run 
itthrough a Jelly-bag. Take Golden- 
Pippins, pare ’em, and fcoop out all 
the Coar at the Stalk End : To twelve 
H Pippins 


Coy 
Pippins put two Pound of Sugar and 
three Quarter§ of a Pint of Water, 
boil the Sugar and fkim it, put in the 
Pippins and the Orange-Rind cut into 
thin Slices; let ’em boil as faft as they 
can till the Sugar is very thick, and 
almoft a Candy, then put ina Pint 
of the Pippin-Jelly, and boil ‘em very 
faft ’till they jelly very well, then 
put in the Juice of a Lemmon, give it 
one Boil, and put ’em in Pots or Glai- 
fes, with the Orange mix’d with ’em- 
The Kentifh Pippins are better in 
Quarters than whole. | 
BRE BERBER EREERE Tabb Soom 

To preferve WHOLE ORANGES 

or LEMMONS. 


ASP ’em very thin, juft the Out- 
EN fide Rind off; Jay ’em in Water 
twenty four Hours, then fet ‘em 
on the Fire with a good Quantity of 
Water; let’em boil ’till they are very 
tender; then put ’em in cold Water 
again, and let em lye two Days ; the 
~Lemmbris need not lye but one Day; 
then, to four Oranges or Lemmons put 

_— two 
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two Pound of fine Sugar and a Pint of 
Water ; boil and fkim it, and when it 
is cold, put in the Oranges or Lem- 
mons, and let ’em lye four or five Days 
in cold Syrup; then boil ’em ’till they 
are clear; fet em by in an Earthen Pan 
a Day, or two more; then boil ‘em 
again, and put ’em in Jelly, thus: Take 
Pippin - Jelly, and to a Pint put a 
Pound of fine Sugar; boil it “till the 
Jelly is very {trong , then heat your 
Oranges, and put ’em to the Jelly, 
with half their Syrup ;) boil em very 
faft a quarter of an Hour ; when you 
take ’em off the Fire, put in the Juice 
of two or three Lemmons, put ‘em in 
Pots that willhold the Jelly : To four 
Oranges you may put one Pint anda 
Half of Jelly, and one Pound and a 
Half of Sugar. Lemmons mutt be done 
by themfelves. Sevil Oranges and 
Malaga Lemmons are beft. . 


H 2 Te 
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To dry ORANGES in KNOTS, 97 
ILEMMONS. 


yy ASP the Oranges or Lemmons 
with a fharp Knife, as thin and as 
{mall as you can, and break the Raf- 
ping as little as you can, that the Out- 
fide Rind may make but two or three 
_ Knots; then cut the Oranges, and 
pick out all the Meat; and the white 
Rind makes another Sort of Knots: 
Let both the Rinds lye two Days ina 
Sieve, or broad Pan, before you boil 
“em, or they will break ; then put ’em 
in cold Water, and boil *em about an 
Hour; let °em-drain well from the 
Water, and clarify as much fingle- | 
refin'd Sugar as will cover ’em very | 
well; when the Syrup is cold put 
*em in, and let ‘em ftand four or five 
Days ; dry ‘em out as you ufe ’em; 
and when you take any out to dry, 
boil them which you leave in the Sy- 
yup. They muft be candy’d out thus: 
Take as many as you defire to dry ; 
the white Halves muft be cut in Rings, 
or Quarters, as you like ’em ; poo 
take 
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take as much clarify’d Sugar as will 
cover em; boil ’em very faft a great 
while, till the Sugar fhall blow, which 
you may fee, if you put in a Ladle 
with Holes, and blow thro’, you 
will fee the Sugar fly from the Ladle; 
‘then take it off, and rub the Candy 
againft the Pan Sides, and round the 
Bottom, ‘till the Sugar looks Oily ; 
then put ’em out on a Sieve, to let the — 
Sugar run from ’em 5 and as quick as 
poflible lay *em in Knots on another 
Sieve ; fet em in a Stove, they will 
be dry in an Hour or two: If you. do 
but a few at a Time, the Syrup you 
put to’em at firft will do ’em out. 
Whole Oranges or Lemmons are done 
the fame Way, only boil the whole 
after they are rafp’d, and cut a Hole 
at the Top, and pick out all the Meat 
after they are boil’d, and before they 
are put in the Syrup; and when they 
are laid on a Sieve to dry, put the 
Piece in again, , 


Th 
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To make CHINA CHIPS, 


NUT the Rind of China Oranges 

in long Chips, but very thin, and 
with none of the White ; boil em in 
Water ’till they are very tender , then 
drain ’em, and put ’em into a very 
thick cold Syrup of clarify’d Sugar ; 
let °em lye a Day or two; then fcald 
’em, and when they are cold lay ‘em 
‘to dry on Earthen Plates in a Stove. 
Sevil Oranges will do the fame Way, 
af you like ’em with a little Sugar, and 
very bitter. a : 


ep er ty ee ee i ei er 
To make ORAN GE-PASTE. 


PT) ASP the Oranges, and you may 
‘EX. make - the Outfide for Knots; 
then cut the Oranges, and pick out all 
the Meat, and all the Stones from the 
Meat ; boil the white Rinds very ten- 
der, drain ’em well, and beat ‘em 
fine ; to a Pint and Half of the Meat 
“put a Pound of the beaten Rind ; mix 
it well, make it fcalding hot ; then put 

in, 
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in three Pound of fine Sugar fifted 
thro’ an Hair Sieve , ftir it well in, 
and fcald it ’till the Sugar is well 
melted , then put in the Juice of three 
larse Lemmons: Put the Pafte in flat 
Earthen Pans, or deep Plates; fet it in 
the Stove ‘till it is candy’d; then drop 
it on Glaffes: Let what is too thin 
to drop ftand "till ’tis candy’d again: 
Once turning will dry it. Sevil Oran- 
ses make the beft. 


SS SOMOS GOSO So So SSO TM Seas 
To make ORANGE-DROPsS. 


AKE about a Dozen Oranges, 

G fqueeze out the Juice, boil the 
Rind very tender, cut out moft of the 
White, and beat the yellow Rind very 
fine; rub it thro’ an Hair Sieve, and 
to a Pound of the Pulp put a Pound 
and a Half of fine Sugar, fifted thro’ 
an Hair Sieve; mix it well in, and 
put in the Juice ’till you make it thin 
enough to drop from a Tea-Spoon : 
Drop it on Glaffes, and fet it by the 
Fire , let it ftand there about two 
‘Hours, and then put it in a Stove ; the 
) next 
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next Day turn it: It will be dry in 
twenty four Hours. 
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To make ORANGE-MARMAELETs 


Be hiss the Oranges, cut out the 
Meat, boil the Rinds very tender, 
anid beat ’em very fine; then take 
three Pound of fine Sugar and a Pint 
of Water, boil and fkim it; then put 
in a Pound of Rind, boil it faft ’till 
the Sugar is very thick; then put ina 
Pint of the Meat of the Orange, (the 
Seeds being pick’d out) and a Pint of 
very ftrong Pippin-Jelley 5 boil all to- 
gether very faft, “till it jellies very 
well, which will be half an Hour; — 
then put it in Potts or Glaffes, with © 
Papers clofe to it. | 


TAD MORMON SODOBDES 


ORANGE or LEMMON CLEAR- 
CAKES. 


AK Eavery ftrong Pippin-Jelley, 
when. it is run thro’ a Jelly- 

bag, take a Quart of Jelly, and the 
Meat 
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Meat of three or four Oranges, boil 
em together, and rub it thro a Jelly- 
bag again; then take a Quarter of a 
Pint of Orange-Juice, a Quarter of a 
Pound of fine Sugar, and let it have a 
‘Boil ; then put it into your Jelly, but 
firft meafure your Jelly ; put half the 
Syrup of the Oranges to a Pint of 
Juice, and theOutfide of an Orange, 
-boil’d in two or three Waters, and 
dhred very fine; make ’em {calding 
thot together; then to a Pint of Jelly 
take a Pound and a ‘Half of Sugar, 
boiling the Sugar toa ‘Candy ; then put. 
in your Jelly, but not altogether 5 
ibecaufe if it all boil in. the hot Sugar, 
at will notidry : As foonas it has done 
Doiling, .put in the reft , fet it over 
the ‘Fire ’till all the Candy is well 
melted); .but take Care it does not 
‘boil; then filbit in little.Pots, dry, and 
turn it. on/Glafles, as other Clear- 
Cakes. Lemmons are done the fame 


Way. 
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‘To make POMEGRANATECLEAR 
ae a CAKES. - 
“a AKE a ftrong Pippin-Jelly, and 
- flice a Lemmon into it, Rind and 
all; boil it well, and yun it thro’ the 
Jelly-bag again ; then colour it as you 
like it: To aPint of the Jelly take 
half a Quarter of Orange-Syrup, made 
as for Orange Clear-Cakes ; let it have 
a Boil together, and boil a Pound and 
a Half of Sugar to a Candy ; put 
your Jelly to the Candy a little at a 
Time, “till the Sugar has done boiling, 
‘then put in all the reft ; fcald it “till 
the Candy is well melted, fill it in 
Pots, and dry it as other Clear-Cakes. | 
‘The Colour 1s made thus: ‘Take 
46 much Carmine as you can have for 
Half-a-Crown, put to it two Ounces 
‘of Sugar, and as much Water as will 
wet it, give ita Boil, and then colour 

your Jelly with it. “ei 
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To make ORANGE-HALVES, of 
‘QuaAaRTERS, with the Meat in 
them. Me ! 


| ASP’ the Oranges round and thin, 
cut ’em in Halves, pick out the 
Meat, boil the Halves very tender, 
then take half of ’em, that are cleareft 
and beft, and put ’em ina thick cold 
Syrup, as,much as will.cover ‘em ; 
the Syrup muft be made with fine 
Sugar, halfa Pint of Water'to a Pound 
of Sugar ;' beat the other Half of the 
Rinds very fine; pick the Seeds outof 
the Meat; and to a Pint ofvthe Meat 
put half a Pound of the beaten Rinds 
feald it very well, and ftir into it a 
Pound and a’ Half of fifted Sugar; 
fedld it till the Sugar is well melted; 
put in the Juice ofa Lemmom or two 
fet it in a’ broad Earthen Pan” inia 
Stove ; when the Half: Orange-Rinds 
have lain'three or four Days in the 
Syrup, ‘boil ’em very faft “ull they 
‘aré clear, and the Syrup very thick’; 
when they/are cold, lay’em  out’on 
Eartheh® Plates in a Stove3° the next 
Day, if you think they have not Sugar 
) I 2 enough 
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enough on ’em, dip’em in the Syrup 
that runs from ‘em, they muft not 
have dry. Sugar on ’em,. but only a. 
Glofs ; before they are quite dry, fill 
“em with the Meat; fet’em ona Sieve, 
to dry in a Stove, which will be in-a 
Day or two. - | 
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To preferve CITRONS. 
'T AKE the largeft Malaga Ci- 


trons, cut ‘em in four Quarters, 
{crape the Rind a little, but not. all 
the Yellow off ; cut out all the Meat; 
lay “em in Water all. Night; then 
boil ‘em very tender, and lay ’em~ 
in Water another Nights then drain 
“em very well,, and to. three Pound 
of Citron take four Pound’ of fine 
Sugar and two Quarts’ of Water. ; 
make the Sugar! and- Water juft warm, 
put in the Citron, boil it halfan Hour, 
and fet it by’till the next Dayg then bowl 
it till it ds. very clear, ‘and put ina 
Pound more, of Sugar, juft,wet. with 
Water, boiling it fatt "till it as meer 
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Put in the Juice of four Lemmons, and 
putit upin large Pots. | 


BNO MGMO MMM MMH 
To make CITRON MARMALET. 


OIL the Citron very tender, cut 
B off all the yellow Rind, beat the 
White very well ina Tray, or wooden 
Bowl, fhred the Rind, and to a Pound 
of the Pulp, and Rind take a Pound 
and a Half of Sugar and half a Pint 
of Water ; when it boils, put in the 
Citron, boil it very faft till it is clear; 
then put in half a Pint of Pippin- 
Jelly, -and boil it till it jellies very 
well, then put in the Juice of a Lem- 
mon: Put itin Pots or Glaffes. 


IEG OCRO CECOCOROOELONENOOION 
To candy ORANGE-FLOWE RSs 


TPVAKE the Flowers. full blown, 
» dL. pick the white Leaves, and put 
-emin Water an Hour or two; then put 
"em into boiling Water, - letting "em 
boil ’till they are tender; then drain 
* "em 


od 
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em from that Water, and let em lye 
in cold Water, “till you make a Syrup 
of very fine Sugar, as much as you 
think will cover *em ; to a Pound of 
Sugar put three Quarters of a Pint 
of Water; and when the Syrop 1S 
cold, put in the Leaves, and let “em 
lye all Night, feald “em the next Day, 
and let em lye in the Syrup two or 
three Days; then make a5yrun, (Gf 
you have a Pound of the Flowers) 
with a Pound and Half of ‘fine Sugar 
and halfa Pint of Water; boil and 
{kim it, and when it is cold, drain the 
Flowers from the thin Syrup, ‘and 
put ’em in the Thick ; let “em lye two 
or three Days; then make em juft hot, 
‘and ina Day or two’ more lay‘eth 
out on Glaffes : Spread’em very thin, 
fift °em with fine Sugar, and put ‘em 


be t 


in a Stove’: Four or five’ Hours -will 
dry ’em on one Side; then fcrape “em on 
Paper with the wet Side uppermoft, 
and fet ’em in the Stove ‘till they are 
‘almoft dry ; “then pick! ’em afunder, 
‘arid let em be in a Stove till’ they ‘are 
sguite dry: You may put fome of ’em 
‘in Jelly, if you likei@leioc 9 
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To make RocK-SUGARs 


AKE a red Earthen Pot, that 

will hold about four Quarts, 
(thofe Pots that are fomething lefs at 
the Top and Bottom than in the 
Middle) ftick it pretty thick with the 
Sticks of a white Whifk, a-crofs, one 
over the other; fet it before a good 
Fire, that it may be very hot againft 
your Sugar is boil’d; then take ten 
Pound of double-refin’d Sugar finely 
beaten, the Whites of two Eggs beaten 
to a Froth in half a Pint of Water, and 
mix it with the Sugar; then put to it 
‘a Quart of Orange-flower-water and 
three half Pints of Water,fetting it ona 
quick Fire ; when it boils thoroughly 
‘put in half a Pint of Water more to 
raife the Scum, and letit boil up again; 
then take it off and {kim it; do fo two 
or three Times, ’till it is very clear; 
‘then let it boil, till you find it draw 
between your Fingers, which you 
mutt often try; with taking a little in 
‘the Ladle ; and as it cools, it will 
draw like a Thread ; then put it into 
the hot Pot, covering. it clofe, ph 
OL et- 
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fetting it in a very hot Stove for three 
Days: It muftftand three Weeks, but 
after the three firft Days a moderate 
Fire will do; ‘but never ftir the Pets, 
nor let the Stove be quite cold: Then 
take it out, and pour out all the Sy- 
rup, the Rock will be on the Sticks 
and the Pot-fides:: Setithe Pots in cold 
‘Water, in a Pan,:on the Fire, and when 
itis thorough hot all ithe Rock will 
flip ‘out, and fall moft:of it in {mall 
(Pieces; the Sticks you muft jutft dip 
Gmhot Water, and that will make the 
Rock flip off, ithen put in a good 
(Handful of dry Orange-Flowers, and 
ttake ‘a’Ladle! with Holes, and put-the 
Rock and Blowers init, as imuch as 
wwillmake as biga ’Lumpas you wou'd 
Vike; «dip it dn fcalding Water, and 
dayitoon a Tin’Plate ; then make it upain 
‘handfome dIzumps, and as ‘hollow .as 
oyou) cam: ;When it is fo far prepar'd, 
‘put it inca hot Stove, .and the inext 
Day it will ftick together ; then 
take it off the:Plates, and let it lye 
‘two tor ‘three Hours.in the: Stove 5,1f 
‘there be-any large Pieces, »xyou maiy 
“make Bottoms!of “em, and day {mall 
*Pieces‘on’em. 7 f 
Te 
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To make FRuit-BIscuirT. 


Ms CALD the Fruit, dry it well from 
the Water, and rub it through 
a Hair Sieve ; fiir it.in a Pan ‘ever a 
flow Fire, ’till it is pretty dry; the 
ftiffer it is, the better ; then take two 
Pound of fine Sugar, fifted thro’ an 
Hair Sieve, and a Spoonful of Gum- 
Dragon fteept very well, and {train’d, 
and about a Quarter of a Pound of 
Fruit; mix it well with Sugar, beat it 
with a Bifcuit-beater, and take the 
Whites of 12 Eggs, beat up to a very 
ftiff Froth ; putin but,a little at a 
Time, beating it “till it as all in, and 
looks as white as Snow, and very 
thick ; then drop it on Papers, and 
put it inan Oven, the Oven mutt be 
very cool, and ¢hut up, to make ’em 
axife: The Lemmon-Bifcuit is made 
the fame Way, only inftead of Fruit 
put in the Juice of three Lemmons ; 
lefs will make two Pound; it mutt 
have Juice enough to make it toa Patte, 
and the Rinds of two Lemmons gra- 
ted; and when it is beaten enough, 


put 
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put ina little Mufk, or Amber, and 
drop and bake it as other. | 


otestoatontoctotortoateckoateteckratretsaksates 
To make all Sorts of SUG ABR-PAS TE. 


Oey your Sugar thro’ a Lawn 
“Y) Sieve,then fift fome Starch as fine 5 
to a Pound of Sugar put a Quarter of 
a Pound of Starch 5 make itof what 
Colour you pleafe, into a ftiff Pafte, 
putting thereto Gum - Dragon well 
fteept in Orange-Flower-Water 5 beat 
it well ina Mortar, and make it in 
Knots or Shells in a Mould or Mofs, 
with rubbing it thro’ an Hair Sieve: 
The Red muft be colour’d with Car- 
mine ; the Yellow with Gumboodge, 
fteept in Water, and put to the Gum 5 
the Green is made with Yellow Gum, 
putting to it Stone-Blue fteept in Wa- 
ter; the brown with Chocolate,and the 
Blue with Smalt. 
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To make CHOCOLATE ALMONDS. 


AKE two Pound of fine fifted 

Sugar, half a Pound of Choco- 
late grated, and fifted thro’ an Hair 
Sieve, a Grain of Mufk, a Grain of 
Amber, arid two Spoonfuls of Ben; 
make this up toa {tiff Pafte with Gum- 
Dragon fteept well in Orange-Flower- 
Water; beat it well in a Mortar 5 
make it in a Mould like Almonds ; lay 
?em to dry on Papers, but not in a 
Stove. 


CLIEKBCSICKACHD 2KBCHICKS CHICKA CHS CHACHACIICHKS CHACHA 
To make WoORMWOOD-CAKES. 


S IF T fine Sugar thro’ an Hair Sieve, 
and cover it with Carmine, wet 
it more than a Candy with Water ; 
boil it pretty faft till it is almoft at a 
Candy Height; then put in about 
three Drops of Spirit of Wormwood, 
and fill it into little Coffins made of 
Cards ; when it boils in the Coffins it 
isenough ; you muft not boil above 
half a Pound at a Time, or lefs: The 

K 2 Spirit 


pa 
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Spirit of Wormwood muft be that 
which looks black, and as thick as Oil, 
and muft have two or three Boils in 
the Cakes after you put it in. 


Sisgioetoaks cKoeKoeKoeWoeKokotoeKshosta hous 


To make HON YCOMB-CAKES of 
ORANGE-FLOWER-VIOLET of 
CowsLtPs. 


AKE about half a Pound of 
_ fine Sugar, fifted thro’ an Hair 
Sieve, wet it more than for a Candy, 
with Orange-Flower-Water, for the 
Orange-Flower-Cakes, and fair Water 
for the other Cakes ; boil it almoft to 
Candy Height, and then put in the 
Leaves of the Flowers ; boil ’em a 
little in the Candy, or it will be too 
thin ; then put it in Card-Coffins. 


Hehokohesetiotetiotor ketioketetetikeRepoosoperorotorereeonene 
To make ICE ALMOND-CAKES. 
DEAT a Pound of Almonds very 

fine, with Rofe-Water, to keep ‘em 


from Oiling; mix ’em with half a 
Pound 
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Pound of fifted Sugar, make ’em up 
into little long or round Cakes, which 
you like beft, put ‘em in a Stove or 
before a Fire, ‘till they are dry on one 
Side, and then turn em; and when 
they are dry on both Sides, take very 
fine Sugar fifted ; to a Pound take as 
much White of Eggs as will juft wet 
it ; beat it with a Spoon, and as it 
srows white put im a little more 
Egg, till it is thin enough to ice the 
Cakes ; then ice firft one Side, and 
when that is dry before the Fire, ice 
the other: Be fure one Side is dry 
before you do the other. 


Selle loleeilolololetolelahoteloteteiafofotobotololok 
To make BEAN’ D-BREAD. 


LANCH half a Pound of Al- 
monds, flice ’°em thin the long 
Way, lay ’em in Rofe- Water all 
Night ; then drain ’em from the Wa- 
ter, and fet ’em by the Fire, ftirring 
‘em “till they area little dry and very 
hot ; then put to ’em fine Sugar fifted, 
enough to hang about ’em. (They 
muft not be fo wet as to make the Su- 
gar 


Pe] 
gar like Pafte ; nor fo dry, but that 
the Sugar may hang together.) Then 
lay em in Lumps on Wafer-Paper, and 
fet "em on Papers in an Oven, aftet 
Puffs, or any very cool Oven that Pies 
have been baked in. 


RAD BASS ASABABASBROASBABSGASOS ASA SCOCSa 5a 


To make ORANGE or LEMMON-= 
PUFFS. 


AKE a Pound of fine fifted 

Sugar, and grate the Outfide 
Rind of two large Oranges or Lem- 
mons; put the Rind to the Sugar, 
and beat ’em well together in a Mor- 
tar; grind it well with a Peftle, and 
make it up to a ftiff Pafte with Gum- 
Dragon well fteept ; then beat the Pafte 
again, rowl or fquare it, and bake 
it in a cool Oven, on Papers and Tin- 
Plates. | 


To 


ie 


To make ALMOND-PASTE, either 
BITTEROr SWEET: The BiT- 
TER are RATAFEA. 


LANCH and beat a Pound of 

Almonds ; put in juft Rofe-Water 
enough to keep ’em from Oiling ; then 
take a Pound of fine Sugar, and boil it 
toa Candy ; and when it is almoft at 
a Candy Height, put in the Almonds; 
ftir "em over acool Fire ‘till it is a 
very dry ftiff Pafte, and almoft cold, 
and fet it by ’till it is quite cold , then 
beat it well in a Mortar, and put to 
it a Pound anda Half of fine fifted 
Sugar ; rub it very well together, and 
make it up with a Spoonful of well- 
fteept Gum-Dragon and Whites of 
Eggs, whipt to a Froth ; then fquirt 
it, and bake it ina cool Oven; put in- 
to the Sweet-Almonds the Rind of a 
Lemmon grated, but none in the Bit- 
ter: If you don’t make the firft Pafte 
ftiff, they will run about the Oven. 
Bake ’em on Papers and Tin-Plates. 


To 
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Tomake LittTLeE RounpD RATAFESA- 
| PUFFS. | 


AKE half a Pound of Kernels, 

or Bitter-Almonds, beat very 
ftiff, and a Pound and a Half of fift- 
ed Sugar ; make it up to a ftiff Pafte 
with White of Eggs whipt toa Froth ; 
beat it well ina Mortar, and make it 
up in little Loaves; then bake ’em in 
a very cool Oven, on Paper and Tin- 
Plates. 


asleg atlep alee shes ep hep ep is el le 
To make BROWN-WAFERS; 


AKE half a Pint of Milk and 

half a Pint of Cream, and put to 
ithalf a Pound of brown Sugar ; melt 
and ftrain it thro’ a Sieve ; take as 
much fine Flower as will make. one 
half of the Milk and Cream very tiff, 
then put in the other Half; ftir it all 
the while, that it may not be in 
Lumps; then put in two Eggs well 
beaten, a little Sack, fome Mace fhred 

fine, 
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fine, two or three Cloves beaten: — 
Bake in Irons.) | m 04 
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- To make ALMOND-LOAVES. | 


WD EAT, a Pound of Almonds very 
A» fine, mix om well with three 
Quarters of a Pound of fifted Sugar, 
fet?em over the Fire, keep ’em ftirring 
till they are ftiff, and put in the Rind 
of a Lemmon grated , make ’emup in 
little Eoaves, fhake ’em very well in 
the Whites of Eggs beat ta a very 
tiff’ Froth, that the Egg may hang 
about’etn’; then put em ina Pan with 
‘about “a °Pound of fine fifted Sugar, 
fhake ’em “till they are’ well cover'd 
with the, Sugar ; divide ’em if they 
fick together, and add more Sugar, 
till they, begin to be fmooth, and 
dry; and when you put ‘em on Pa- 

ers to bake, fhake.’em in a Pan that 
is juft’ wet with White of Eggs, to 
make “em ‘have a Glofs; . Bake. “em 
after Bifcuit, on Papers and Tin-Plates. 
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To make CHOCOLATE-PUFFS. 


AKE a Pound of fine fifted Su- 
gar, and three Ounces of Cho- 
colate grated, and fifted thro’ an Hair 
Sieve ; make it up to a Pafte with 
White of Eggs whipt to a Froth ; 
then beat it well in a Mortar, and 
make it up in Loaves, or any Fafhion 
you pleafe. Bake it ina cool Oven, on 
Papers and Tin-Plates. 


SUCAL ALAA A ENE 


To make RATAFEA-DROPS, either 
of APRICOCK-KERNELS, or 
balf BITTER, and balf SwEET- 
ALMONDS. | 


AKE a Pound of Kernels or 

Almonds beat very fine with 
Rofe-Water , take a Pound of fifted 
Sugar and the Whites of five Eggs 
beat toa Froth, mix ’em well together, 
and fet ‘em ona flow Fire; keep them 
ftirring ‘till they begin to be ftiff ; 


when they are quite cold, make ’em 


in little round Drops: Bake ’em after 
| the 
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the long Bifcuit, on Paper and Tin- 
Plates. 


ahr hee whee hee ee ee el ly ce ee el 
To make all Sorts of SUGAR-PUFES. 


AKE very fine beaten Sugar, 

fifted thro’a Lawn Sieve, make 
it up into a Pafte, with Gum-Dragon 
very well fteep’'d in Rofe-Water, or 
Orange-Flower-Water ; beat it in a 
Mortar, fquirt it, and bake it in 
a cool Oven. Colour the Red with 
Carmine, Blue with Powder - Blue, 
Yellow with fteep’d Gamboodge put 
into Gum, and Yellow and Blue 
will make Green : Bake ’em after 
all other Puffs. Sugar the Papers 
well before you fquirt the Puffs on 
Papers and Tin-Plates. 


To make ALMOND-PASTE. 
AY a Pound of Almonds all Night 
in Water, and warm fome Water 


the next Day to make ’em blaach, 
ee aa 
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and then beat ’em-very. fine with Rofe- 
Water ; and toa Pound of Almonds 
take a Pounll and a Quarter of fine 
Sugar; wet it with Water, boil.it to 
a Candy Height, and then put to 
your Almonds three Spoonfuls of 
Rofe-Water, mix it, and put it tothe 
Candy ; fet it over the Fire’till it is 
fcalding hot, then put in, the Juice of 
9 Lemmon and the Rind grated 5 ftir 
it over the Fire, and then drop Ft on 
Glafs or clean Boards: Put it ina hot 
Stove ; twelve Hours will dry it; then 
turn it, and dry it the other Side. 


egagnee OO SULODUE OL O10LOLOLO LOTS 
‘To: iihhe Lone Brscurr. 


(AK Es ‘thine Foes: (the Wises 

of fourteem): break twenty erght 
of ‘em; beat ’em very well with two 
Spoonfils: of: RolesW ater 5o.then. put 
in three Pound of fifted Sugar, and 
beat irall thé -w hilemthe Ovens Heat- 
ing , then dry two Pound and a Quar- 
of: fitte Flowenjsulet tit ‘be cold ‘befot 
rn ay it Ange ands pytoin. the tw 
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Figes left out; ftir it well, and drop 
it. It muft have a very quick Oven, 
Bake it almoft as faft as you can fill 
your Oven ; the Papers muft be laid 
on-Tin-Plates, or they will burn at 
the Bottom. This fame Bifcuit was 
the Queen’s Seed-Bifcuit. Put to half 
this Quantity halfa Pound of Caraway- 
Seeds, and bake it in large fquare Vin- 
Pans, buttering the Pans: It bakes 
beft in a cool Oven, after the Drop- 
Bifcuit is baked. 


OSL LOSIDODISL POOL 


' To make SPUNGE-BISCUIT. 


XAKE the Yolks of eighteen 
_§ Eggs, beat.’em well, the Whites 
of nine whipt toa Froth, and beat cia 
well together ; put to °em two Pound 
and two Ounces of fifted Sugar, and 
have ready half a Pint of Water, with 
three Spoonfuls of Rofe-Water, boil- 
ing hot; and as you beat the Eggs 
and Sugar, put inthe hot Water,a little 
at a Time ; then fet the Bifcuit over 
the Fire, Cit muft be beatin a Brafs or 
Silver Pan) keeping it beating, *till it is 
= = fo 
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fo hot that you can’t hold your Finger 
in it ; then take it off, and beat it ’till 
*tis almoft cold; then put in a Pound 
and Half of Flower well dry’d, and 
the Rind of two Lemmons grated. 
Bake it in little long Pans butter’d, 
and ina quick Oven: Sift Sugar over 
em befure you put ’em in the Oven. 


yy? A, &% a4 : rr oe Pd as A) 
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To make round Biscuit with CoRI- 
ANDER-SEEDS-~ 


AKE nine Eggs, and but four 

of the Whites, beat *em very 
well, put to ’em eight Spoonfuls of 
Rofe - Water, and eight of Orange- 
Flower-Water ; beat the Eggs and 
Water a Quarter of an Hour, then 
put ina Pound of fifted Sugar, three 
Quarters of a Pound of fine Flower 
well dry’d, beat this all together an 
Hour and Half; then put in two 
Ounces of Coriander-Seeds a little 
bruis’d : When the Oven is ready, put 
°em in little round Tin-Pans_but- 
ter’d, and fift Sugar over em. A cool 


Oven will bake ’em. 
T's 
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To make HAR TSHORN-JELLY. 


AKE half a Pound of Hartf- 

horn, boil it in a Pipkin, with 
fix Quarts of Spring-Water, ’till con- 
fum’d to three Pints ; letit ftand all 
Night; then put toit half a Pound of 
fine Sugar, fome Cinamon, Mace, and 
a Clove or two, and let it boil again; 
then put in the Whites of eight Eggs 
well beaten, letting it boil up again ; 
then put inthe Juice of four or five 
Lemmons, and half a Pint of Rbenifh 
Wine; let it juft boil up, and then run 
it thro’ a Jelly-bag "till it is clear. 


EASATACACALACATACACAUANATACLOATATASLUNUL CACACASLIATATATACACARASATANLTATLCAOROS SCAU 
To make LEMMON-JELLYy. 


AKE four Lemmons, rafp the 

Rinds into a Pint and half of 
Spring-Water, let it lye an Hour; and 
then put to it the Whitesof five Eggs 
well beaten, half a Pound of Sugar, 
and the Juice of four Lemmons ; 
when the Sugar is melted, ftrain it 
thro’ a thin Sieve or Strainer ; then 


take 
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take a little Powder of Turmerick, 
ty’d up ina Piece of Muflin,and lay it in 
a Spoonful of Water “till it is wet ; 
then fqueeze a little into the Jelly, to 
make it Lemmon-Colour, but not too 
Yellow: Set it over the Fire, tkim. it, 
and when you fee it jelly, put it in 
Glaffes ; if it boil, it will not be amifs. 


MOMMA AOOA AOE TD 
To make BUTTER D-ORAN CEs, 


ry ASP. the Peek of two, Oranges in- 
~ to half.a Pint of Water); -put to 
it half a Pint of Orange-Juice, and 
fix Eggs, (but two of the Whites) and 
as much Sugar as will {weeten. it. 
ftrain it, fet it on the Fire, and, when 
it is thick, put ina Piece of Butter as 
big asa Nut, keeping it ftirring till it 
is colds Lok THRACE 


To make ERIN, GO-CREAM, ” 
: y Pritie Pd S ghewe (] 119 


EVA KE a Quartern of Bringo’s, cut, 
~F Pem final, and boil em’ in-hatf 
‘a Pint of! Milk,’ “till they® are tender’s, 
| then: 
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then put to em’a Pint of Cream and 
two Eggs, well beaten; fetit on the 
Fire, and let it juft boil , if you don't 
think it fweet enough, put in a little 
Sugars 
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To make BARLEY-CREAM. 


AK E two Ounces of Pearl-Bar- 

ley, boil it in four or five Wa- 
ters “till it is very tender, then rub 
it thro’ an Hair Sieve, and put it to a 
Pint of Cream, with an Egg well bea- 
ten ; fweeten it, and let it boil: If 
you pleafe, you may leave fome of the 
Barley whole in it. 


To iake RATAFEA-CREAM. 


A KE Kernels of Apricocks, beat 

‘em very fine, and to two Oun- 

ces put a Pint of Cream and two Eggs; 
{weeten it, fet it on the Fire, and ler 
it boil *till tis pretty thick : You may 
M flice 


[ 82 | 
flice fome of the Kernels thin, and put 
em in, befides what is beaten. 


To make ALMOND-BUTTER. 


AKE half a Pound of Almonds 

finely beaten, mix ’em in a 
Quart of Cream; ftrain the Cream, 
and get out as much of the Almonds 
as you can thro’ the Strainer , fet it 
on the Fire, and when it is ready to 
boil, put in twelve Eggs (but three 
of the Whites) well beaten; ftir it 
on the Fire till it turns to a Curd; 
then put in half a Pint of cold Milk, 
ftir it well, and whey it ina Strainer: 
When ’tis cold fweeten it. 


TATA SATAGACLTARATAUACARSUACA TAT ACAUACATAC AR, TALANACACAUL ATATATACALACACATATACACLCA 
To make a TRIFLE. 


eae" AKE a Pint of Cream, and boil 
it, and when it is almoft cold, 
fweeten it, and put it in the Bafon 
you ufe itin ; and put to it a Spoonful 
of Runnet ; let it ftand “till it won 
ike 
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like Cheefe: You may perfume it, ot 
put in Orange-Flower-Water. 
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To make all Sorts of FRUIT-CREAM. 


AKE your Fruit, (fcalded) or 

_ Sweet-meats, and rub it thro’ 

an Hair Sieve, and boil your Cream ,; 

and when ’tis cold, put in your Fruit, 
till tis pretty thick. | 


To make S ACK-POSSET, or SACK- 
CREAM. 


AKE twelve Eggs, (the Whites 
of but fix) beat ’em, and put 
to ’em a Pint of Sack and half a 
Pound of Sugar; fet’em on a Fire, 
keeping ’em ftirring “till they turn 
white, and juft begin to thick ; at the 
fame Time on another Fire have a 
Quart of Cream, boil and pour it into 
the Eggs and Sack, give it a Stir round, 
and cover it a Quarter of an Hour 
before you eat it : The Eggs and Sack 

M 2 muft 
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muft be heated in the Bafon you ufe 
it in, and the Cream muft boil before 
you fet on the Eggs. 


To make BLAMANGE. 


“a AKE two Ounces of Ifing-glafs, 

{teep it all Nightin Rofe-Water , 
then take it out of the Water and put 
to it a Quart of Milk, and about fix 
Laurel Leaves, breaking the Leaves 
inte two or three Pieces ; boil this ’till 
all the Ifing-glafs is diffolv’d, and the 
Milk diminifh’d to lefs than a Pint, 
then put to ita Quart of Cream, let- 
ting it boil about half an Hour ; then 
ftrain it thro’a thin Strainer, leaving 
as little of the Ifing-glafs in the 
Strainer as you can; {weeten it, and, 
if you like it, putin a little Orange- 
Flower-Water , put it in a broad Ear- 
then Pan, or China Difh; the next 
Day, when you ufe it, cut it with a 
Jagging-Iron in long Slips, and lay it 
in Knots on the Difh or Plate you ferve 
if up In. | 


Lem 
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+ LEMMON-CREAM made with 
CREAM. 


AKE a Pint of Cream, the Yolks 

of two Eggs, and about a Quar- 
ter of a Pound of Sugar, boil’d with 
the Rind of a Lemmon cut very thin; 
when it is almoft cold, take out the 
Rind, and put in the Juice of a large 
Lemmon, by Degrees, or it will turn, 
keeping it flirring ’till it is quite cold. 
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To make CITRON-CREAM. 


AKE half a Pound of Green 

Citron, cut it as thin as poflible, 
and in {mall long Pieces, but no longer 
than halfan Inch: Put it in a Pint of 
Cream, with a Piece of the Rind of a 
Lemmon, and boil it a Quarter of an 
Hour; then fweeten it, put inan Ege 
well beaten, and fet it on the Fire 
again, “till it grows thick ; then put in 
the Juice of half a Lemmon, and ftir 
it till ’tis cold, 


tale Dp 
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To make PISTATO-CREAM. 


AKE half a Pound of Piftato- 

Nuts, break ’em, and blanch 
the Kernels, and beat all (except a 
Dozen, that you muft keep to flice, to 
lay on the Top of the Cream) with a 
little Milk ; then put ’em into a Pint 
of Cream, with the Yolks of two | 
Eggs, and fweeten it with fine Sugar: 
To this Quantity put a Spoonful of 
the Juice of Spinage, ftamp’d and — 
ftrain’d ; fet it all over the Fire, and 
let it juft boil ; and when you fend it 
up, put the flic’d Kernels on the Top. 
If you like it thick, you may put in 
the White of one Kgs, 


dudididadudads’ ubadiude de hy 


To make CLOU TED-CREAM. 


a Rea four Gallons of Milk, let 
it juft boil up; then put in two 
Quarts of Cream, and when it begins 
to boil again, put it in two large Pans 
or Trays, letting it ftand three Days , 
then take it from the Milk with a 

Skimmer 


Coe 
Skimmer full of Holes, and lay it in the 
Difh you fend it up in: Lay it high 
in the Middle, and a large handfome 
Piece on the Top, to cover all the reft. 


Hekoktototubtatot toksototototetolottotototatetototokoton 
To make a very thick, raw, CREAM. 


AKE two Trays, keep ’em boil- 

ing hot ; and, when you bring 
your Milk, put it in the fcalding-hot 
Tray, and cover it with the other hot 
Tray ; and the next Day you will 
find a very thick Cream. This muft 
be done the Night before you ufe it. 


agley sep ep sep Sep ep whee hey teh hep ep 
To make SPANISH-BUTTER. 


AKE two Gallons of Milk, boil 

it, and, whilft boiling, put in a 
Quart of Cream ; let it boil after the 
Cream is in; fet it intwo broad Pans 
or Trays, and let it ftand two or three 
Days ; then take the Cream from the 
Milk into a Silver Pan or wooden Bowl, 
put to it a Spoonful of Orange-Flower- 
Water, © 


[ 88 | 
Water, with a perfum’d Paftel or two 
melted in it; and fweeten it a little 
with fifted Sugar : Then beat it with a 
Silver Ladle or a wooden Beater, *till 
it is {tiff enough to lye as high as you 
woud have it: Be fure to beat_it all 
one Way, and not change your Hand. 


MOB ADASADO SASSO ROSSA aoa S000 0000000 300) 
To make ORANGE-BUTTER. 


: AKE the Rind of two or three 
| Oranges, and boil ’em very ten- 
der; then beat ’em very fineina Mortar, 
and rub ’em thro’ an Hair Sieve ; then 
take a Quart of Cream, boil it, and 
put in the Yolks of ten Eggs, and 
the Whites of two; beat the Eggs 
very well before you put ‘em to the 
boiling Cream; ftir it all one Way, 
till it.is-a,Curd; then whey it in a 
Strainer ; when it is cold, mix in as 
much of the Orange as you think will 
make it tafte as you wou’d have it; 
then {weeten it as you like it. es, 


iio 
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To make ALMOND-BUTTER. 


AKE, a Pint of Milk, and about 

twelve largé Laurel Leaves, 
break the Leaves in three or four 
Pieces ; boil ’em inthe Milk “till it is 
half wafted; then put in a Quart of 
Cream, boil it with the Leaves and 
Milks then ftrain it, and fet it on the 
Fire again ; when it boils, put in the 
Yolks of twelve Kees, and the Whites 
of three, beating the Eggs very well ; 
ftir this *till it isa Curd, putin about 
Half a Pint of Milk, let it have a Boil, 
then whey it in a Strainer. When it 
is cold, fweeten it. This taftes as well 
as that which has Almonds in it. 


ervksstecteeRoctosrorsatrstostratrsinctocbscts 
To make TROUT-CREAM. 


FAVE three or four long Batkets 
made like a Fifh; then take a 
Quart of new Milk and a Pint of 
Cream, f{weeten it, and putin a little 
Orange-Flower-Water ; make it as 
warm as Milk from pe Cow ; put in 
a 
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a Spoonful of Runnet, ftir it, and co- 
ver it clofe; and when it comes like a 
Cheefe, wet the Bafkets, and fet “em 
hollow ; lay the Cheefe into ‘em 
without breaking the Curd ; as it 
wheys and finks, fill em up ‘till all is 
in. When you fend it up, turn the 
Bafkets on the Plates, and give it a 
Knock with your Hand, they will 
come out like a Fifh: Whip Cream 
and Jay about ’em. They will look 
wellin any little Bafket that is fhallow, 
if you have no long ones. 
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To make ALMO.ND-CREAM. 


AKE a Quarter of a Pound of 
. Almonds, blanch and beat ’em 
very fine, put em to a Pint of Cream, 
boil. the Almonds and Cream, then 
{weeten it, and put in the Whites of 
two Eggs well-beaten ;, fet it on the 
Fire ’till it juft boils and grows thick. 


Lo 
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To make RAwW-ALMOND, or R A- 
TAFEA-CREAM. 


AKE a Quarter of a Pound of 

bitter or fweet Almonds, which 
you like beft, blanch and beat ’em 
very fine, mix ’em with a Quart of 
Cream and the Juice of three or four 
Lemmons; fweeten it as you like it, 
and whip it in a Tray with a Whitk; 
as the Froth rifes, put it in a Hair 
Sieve to grow ftiff; then fill your Ba- 
fon or Glaffes. 
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To make CHOCOLATE-CREAM. 


AKE a Quarter of a Pound of 

Chocolate, breaking it into a 
Quarter of a Pint of boiling Water ; 
mill it and boil it, till all the Choco- 
late is diffolv'd ; then put to it a Pint 
of Cream and two Eggs well-beaten; 
let it boil, milling it all the while ; 
when itis cold, mill it again, that it 
may go up with a Froth, , 
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To make SEGO-CRE AM. 


fi pases two Spoonfuls of Sego, 
boil it in two Waters, ftraining 
the Water from it, then put to it 
half a Pint of Milk, boil it rill “tis 
very tender, and the Mik waited , 
then put to it a Pint of Cream, a Blade 
of Mace, a little Piece of Lemmon-Peel, 
and two Eggs,.(the White of but one) 
fweeten and boil it till itis thick. 
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To ice CREAM. 


~AKE Tin Ice-Pots, fill em with 
any Sort of Cream you like, ¢i- 

ther plain or fweeten’d, or Fruit in it, 
fhut your Pots very clofe ;,to fix Pots 
you muft allow eighteen .or_twenty 
Pound of Ice, breaking the Ice very 
{mall; there will be fome great Pieces, 
which lay at the Bottom and Top: You 
mutt have a Pailand Jay fome Straw at 
the Bottom ; then Jay in your Ice, and 
put in amongft it a Pound of Bay- 
salt; fetin your Pots of Cream, “nd 
cv lay. 
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Jay Ice and Salt between every Pot, 
that. they may not touch , but the 
Ice mutt a round ’em.on every Side, 
lay a good deal of Ice on the Top, co- 
ver the Pail with Straw, fet it in a 
Cellar where no Sun or Light comes, 
it will be froze in four Hours, but it 
may ftand longer , then take it out 
juft as you ufe it; hold it in your 
Hand and it will flip out. When you 
wou’d freeze any Sort of Fruit, either 
Cherries, Rafberries, Currants, or 
Strawberries, fill your Tin-Pots with 
the Fruit, but as hollow as you can, 
put to “em Lemmonade, made with 
Spring-Water and Lemmon-Juice fwee- 
ten’d , put enough in the Pots to make 
the Fruit hang together, and put ’em 
in Ice as you du Cream. 
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To make HART$SHOBN-FLUMMERY. 


SAKE. half a Pound of Hartf- 
| horn, boil it in four Quarts of 
Water “till it comes to one, or lefs ; 
Jet it ftand all, Night ; then beat an 
blanch’ a Quarter of a Pound of Al- 
an | “ monds, 
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monds, melt the Jelly, mix the Al- 
monds with it, and ftrain it thro’ a 
thin Strainer or Hair Sieve ; then put 
ina ‘Quarter of a Pint’ of Creamj-a 
little Cinamon, and a Blade of Mace, 
boil thefe together, and fweeten it: 
Put it into China Cups, when you 
ufe it, turn it out of the Cups, and 
eat it with Cream. 
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To make perfum’d PASTELS. 


AKE a Pound of Sugar fifted 

thro’ a Lawn Sieve, two Grains 
of Amber-Greafe, one Grain of Muitk ; 
srind the Amber and Mufk very fine, 
mix it with the Sugar, make it up to 
a Pafte with Gum-Dragon well fteep’d 
in Orange-Flower-Water, and put in 
a Spoonful of Ben ; beat the Pafte well 
in a Mortar, then roll it pretty thin, 
cut the Paftels with. a fmall Thim- 
ble, and print em with a Seal; let “em 
lye on Papers to dry ; when they are 
dry, put ’em in a Glafs that has a 
Cover, or in fome clofe Place, where 
they may not lofe their Scent. — | 
| To 
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To burn ALMONDS. 


AKE a Pound of Fordan-Al- 

monds, fet em before a hot Fire, 
or in an Oven, ’till they are very crifp ; 
then take three Quarters of a Pound 
of Sugar, one Ounce of Chocolate 
grated, and a Quarter of a Pint of 
Water,and boil thefe almoft to a Candy; 
then put in the Almonds, and let ’em 
be juft hot ; take em off and ftir ’em, 
till the Sugar grows dry, and hangs 
about the Almonds: Put ‘em out of 
the Pan on a Paper, and put ’em 
afunder. 


To make LEMMON-WAFERS. 


AKE fine fifted Sugar, and put 

it in Spoons, colouring it in 

every Spoon of feveral Colours ; wet 
dit with Juice of Lemmon ; this is to 
paint the Wafers. Cut little fquare 
Papers, of very thick but very fine 
Paper, (a Sheet will make two Dozen) 
then 


then takea Spoonful of Sugar, wet 
it with Juice of Lemmon, let it be 
pretty ftiff, hold the Spoon over the 
Fire “till it- grows thin, and is. jult 
{calding hot ; then put a Tea-Spoon- 
ful on the Paper, rubbing it equally all 
over the Paper very thin, then paint it 
of what Colour you pleafe, firft {cald- 
ing the Colours: When you fee it 
srows dry, pin it at two Corners of 
the Paper; whenthey are cold, and 
you have made all you defign to make, 
put em’ into a Box, and fet ‘em a 
Day or two by the Fire; then wét 
the Papers, with your Fingers dipt— 
into Water, on the Outfide ; let ‘em 
lye a little, and the Papers will come 
off. The Colours are made thus: The 
Red with Carmine, the Blue with 
Smalt, the Green with Powder, call'd 
Green-Earth, and the Yellow with 
Saffron fteep’d in Lemmon-Juice. 
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To candy little GREEN-ORANGES. 


AY the Oranges. in Water three 
L Days, fhifting “em every Day; 
then put ’em into fcalding Water, 
keeping ’em in a Scald, clofe cover’d, 
till they are green ; then boil ’em 
‘till they are tender, and put ’em in 
Water for three Days more, fhifting 
the Water every Day : Make a Syrup 
with their Weight in Sugar, Half a 
Pint of Water to a Pound of Sugar ; 
when the Syrup is cold put the Oran- 
ges into it; let °em lye two or three 
Days, and then candy them out as 
other Oranges. 
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To candy CowSL Ps, or any FLow- 
ERS or GREENS in Bunches. 


TEEP Gum-Arabick in Water, 
wet the Flowers with it, and 
fhake ‘em ina Cloth, that they may 
- be dry; then dip ’em in fine fifted 
Sugar, and hang ’em on a String, ty’d 
crofs a Chimney that hasa Fire in it: 
They 
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They muft hang two or three Days, 
till the Flowers are quite dry. t. 


To make CAR AME Le 


‘TT AKE China Oranges, peel and 
 fplit em into Quarters, but don’t 
break the Skin ; lay the Quarters be- 
fore a Fire, turning ’em "till the Skin 
is very dry; then take Half a Pound 
of Sugar fifted thro’ an Hair Sieve, put 
itin a Brafs or Silver Pan, and fet it 
over a very flow Fire, keeping it ftir- 
ring ‘till all is melted, and looks pret- 
ty clear; then take it off the Fire, 
and put in your Orange-Quarters, one 
at a Time; take’em out again as faft 
as you can with a litthe Spoon, and lay 
*em ona Dith, that fhou’d be butter’d, 
or they will not come off: The Sugar 
will keep hot enough to do any 
Plate full. You may do roafted Chefs- 
nuts, or any Fruit in the Summer, firft 
laying the Fruit before a Fire, or ina = 
Stove, to make the Skin tough ;, for 
ifany Wet.comeout, the Sugar will 

2 . not 
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not ftick to it: It muft be done juft 
when you ufe it, for it will not keep. © 


To make a good GREEN. 


AY an Ounce of Gumboodge in 
Water ‘till it isall melted, Halfa 
Quarter of a Pint of Water is fufficient ; 
then take an Ounce and Half of Stone- 
Blue diffolv’d ina litle Water, put it 
to the Gumboodge when melted , put 
to it a Quarter of a Pound of fine 
Sugar, and a Quarter of a Pint of 
Water more, and let it boil: Put a 
Spoonful of this to a Pint of any white 
Clear-Cakes, it will make ’em a very 
good Green. : 
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To fugar all Sorts of fmall FRutrtT. 


EAT the White of an Egg, and 

dip the Fruit in it ; let it lye on 

a Cloth that it may not wet; then 
take fine fifted Sugar, and rowl the 
Fruit in it “till ’tis quite cover’d with 
Sugar’; 


gar.;,.layt ona Sieve in a Stove, 


By ze ee 8 “fi ; ; : @0iz, 
- ot, before. a Fire, to. dry it well; it 


_ will keep well a Weck. 
Huckscdontaadsebrtockrobestoctoatistidisckicks 
To feald all Sorts of FRUIT. 


[-y UT. the Fruit -into- fcalding Wa- 
#- ter, (as much as will almoft cover 


the Fruit). fetit over a flow Fire, keep 


etn in a Scald ‘till’ they. are. -tendeér, Be 
“turning the. Fruit where. ‘the, Water 
- does not cover it; when ‘tis very. ten- 
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der, lay a Paper clofetoit, and let it 
 ftand?rrilat is cold :, Then to a Pound 
of. Fruit put Half a Pound of Sugar, 
and Ter-it boil (but. not. too faft) ‘tll 
at looks clear: All Fruit niuft be, done 
‘ whole but Pippins, and they are beft 
 halv’d or quarter’d, and a little Orange- 
/) Peel boil’d and put in ’em, ‘with the 
Juice of. avWuemmrone,».92, Wa car oT 
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